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TO 



IS:4303(Part 1)-1975 CODE OF HYGIENIC CONDITIONS 

FOR FISH INDUSTRY 

PART I PRE-PROCESSING STAGE 

(First Revision ) 

AHejrat^ions^ 

{Page 12, clause 7, 1, lines 6 and 7) - Delete 
the following: 

'urine; and blood examination for venereal 
dl seases . ' 

{Page IZ, clause 7.3) - Substitute the following 
for the existing clause: 

'7.3 All employees shall be inoculated against typhoid 
and paratyphoid A diseases on their first appointment 
and thereafter once in every five years. In case of 
epidemics, all workers shall be inoculated, A record 
shall be maintained.' 



(AFDC 36) 
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Indian Standard 

CODE OF HYGIENIC CONDITIONS FOR 
FISH INDUSTRY 

PART I PRE-PROCESSING STAGE 

( First Revision ) 

0, F O R E W O R D 

O.l This Indian StancJaicI ( P;n< I ) (Fiisl Revision ) was ncJoptrd l^y the 
IncJiaii Standards Insiinuion on 30 Sr|)tr'inl>cr I'J7a, aOrr the rhaft finalizfd 
i>y the Food My^iriu*, Sampling and Analysis Sectional Conunitlrr had hcvn 
approved by the Agricukural and Fooii Products Division ( !ouncih 

0,2 In order to ensvu'e that fish and fisheries products rea< h the consumer 
in as iVesti and clean a statr as possililc, it is nr;(:cssary to njaintain Cfatain 
eonchtions whieli will prt-veiit the proihut from iiuidrntjj c ontaminalirjn 
(hie to unliygieni<; conditions, iniproj^er handlini;, tic. lliis c^kIc lias \n\cn 
formnlated to assist the industry in stijjplyini:^ sai<-, sound and wliolesonie fish 
and iislKries products to the consLinnr. The co<h.* pre.s( rilx^s the hroad 
principles wjiich \s\\rn followed would help in achievitii; the albre;>aid 
objectives. 

03 'Fhis standiird w^as first published in 10b7. 'Flu\ revision iiuorporatcs 
definitions, details of handling fisli at sea, unIoa(hn,L; and eni|?!oyee liyuiene. 
H<'si<les, other provisions Iiave f)een u[)datetl in the light of the latest 
developments In the field. 

0-4 Ihis code is an adjunct to IS : 24V)1-P)72* and it covers retpuremenls 
specific to iIk' hsli industry. 

0,5 This code is subject to the provisions in the fat lories Act, 194M, and the 
Prevention of Food Adulteration A<t, llfj4, and the Rules ftatned 
thereiMider. 

0.6 In the prcparatinu of this standard consideral)Ie assistan(e has btcn 
derivetl from the work of the Clodex Comtnitn^' uii Fish and iMsheiies 
Products. 

*<U><1<> for hygienic rontlilions Tor foQif procrssing nnh^ijiryt revision ), 
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1. SCOPE 

l-l Tliis stanclarcl ( P;itt I ) prescribes tlic hygicnilc rrquircmeiUs for (ish 
holds, handling of fish on b<x'ud and transport n[ fish from fisliing vcssfl to 
the proc:cssing site. 

2- TERMINOLOGY 

2.0 For the purpose of this standard the following definitions shal! apply. 

24 Boxed Stowage — 1 he stowage of lisli on board of the v( ssel in boxes 

2-2 Bulk Stowage — 'I'he mass stowagr of hsh in i)oinids on board the 
vessel ( see 2.H). 

2.3 Chilling — - The process of cooling fisli to a temperature approaching 
that of nnelting ice. 

2.4 Fillet — A sHce of fish of irregular size and shape removed from the 
carcass by cuts made to the backbf)ne. 

2.5 Fish' — Any of tlie cold-blooded aquatic veitcljratc animals, Pisces, 
Elasmobracks and Crustacea ( see IS : 7313-1971* ), 

2*6 Fresh Fish — Freslily caught fish whirls have received no preserving 
treatment, or which have been preserved onl)' by chilling. 

2*7 Gutted Fish — i*ish from which tJic guts have been removed. 

2*8 Pounds or Pens ^ — Areas in the fish hold and on deck, divided off by 
stanchions and portable board structures for the storage offish. 

2*9 Shelf Stowage — -The stowage of fish in singles layers, on shelves on 
board of the vessel. 

3. HANDLING OF FRESH FISH AT SEA 

3.1 Fishing Vessel Facilities and Operating Rcquiresnents 

3.1.1 General Considerations 

3*1.1.1 Fislilng vessels should be designed for the rapid and < (Ticient 
handling of fish, ease of cl<^aning and sanitization, anrl should be of such 
material and construction as not to cause any damage or contamination to 
tlic catch. 

3.1.1.2 Fishing vessels should be so designed and constructed as not 
to caus(* contaminalion of the fjsh with bilge, sewage, STuoke, fuel, oil, grc^ase 
or other objectionable substances. Fish s!io\dd be i)rotected against physical 
damag(\ exposure to high temperatures and drying effects of sun and wind. 

*Glos5ary of important fish sperirs of India. 



lSs4303(PartI).1975 

3.1-1.3 All surfaces with which the fish niigJil. come in contact should 
be made of suitable non-conosivc liiatcriul vvliich sliuuld be smooth and 
easily clcanablc, 

No'i'K — If the vcsst'l is largr^ riiovjgh to cnjjjagt: in ihe pruc^ssing of fisli, ihen its 
c5esign, layout, constracti'in and cquiptiienl should ni«:el tht' requircmeiiis oC shore 
establisFimonis anil tht.: prucessint^ should be carrit?(l out under siinilar hygienic and 
sanitary conditions. 

3*1*1*4 i)tu:k pound or pen stanchions aud dividintj; boards .should he 
constructed of siiitHble non-corrosive niateiiah lh(y should b<^ acJequatc 
in number and heiglit to prevent nioverncnt o( th<t fish, due to the vessers 
motion. 

3J,1.5 Deck povuid or ])en dividing boards sliould be fitted to allow 
for easy removal, and slunild have liand grip.s. Boards shoukl have gates 
fitted, as required, and diain notches cut in the lower edges. 

3. LI. 6 fish liolds should l)e adequately insulated with a suitable 
material. Any })ipes, chains or conduits passing tin ough the hold should, 
if po-ssible, be sunk Hush or neatly Ixjxed in anil insulated. 

3.1.L7 I'ish hold Ihiings siiould be com[>leteIy ^^ ater*tight. C'arc 
should be taken to prevent water from carrying tish slime, blood, scales and 
oRal to parts of the vessel where etiectivc cli^aning is virtually impossiljlc. 
Tlic insulation layer should be protected by the lish liold lining made of non- 
corrosive metal sheets or any other equally sui(al)le material having water- 
tight joints. 

3.1«1.8 Stanchions should be located in the (ish hold so that tlie base 
dimensions of each pound or pen do not exceed 1'^ >, I'd m, 

3-1.1-9 Portable l)oards oi\suita)>le non-coirosixe materia! or impreg- 
nated and painted wood should be used for ujaking slielves and vertical 
divisions in the fish rcKmi. 

3.1*1.10 Slu^Iving boards should be designed to allow adequate 
drainage. 

3.1*1.11 Thf^ slielves should be installed so that the maximum depth 
offish, when bulk stowing, does not exceed 1 hl 

3*14-12 There should always be ample drainage space between the 
lc>wt^st shelves and the iloor ol the lish liold. 'lliis s})ace should Ijc open to 
a central drain, discharging directly into one ca more sumps or wells^ 
located so that the hold can be elftcientiy drained at all limes. Bilge punip 
eoimections to these sumps should l)e httcd wiih coarse screen filters, 

3*1J,*13 Wher<^ l)oxing at sra is carried otU, tlie stancltioii and 
dividiitg siiuclure shouhl ]ie (Unsigned to ac<onimodale box(^s oi lisji withuut 
leaving large air gaps. 
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3.1.1.14 When coolirii* grids arc littrci in tlic lish lioJd tlu y shoiikl be 
properly instalU'd and oprriUcd. 

3»1.1.15 Excrpl for tank slowago in rcfrigrratcd s( a water or rrfiigo 
rated Inine, the stowagt: offisli for liunian consumption in liolds that arc iu)t 
divided into poniids is not r("t:omnK:ndcd. The Iiolds ol small ves.s( Is carry- 
ing such fish as lierring :>hnuld l)C fitted with at least one longitudinal and 
one athwartship hnlkluad, v\luc:h njay )>c iemov(*d il the vessel i.s eon\^ert(d 
for otlier ly]>rs of lishinijf. Such l)\ilkheads sliould be construeted of smooth, 
non-absorhenij easily el(*anab!t^ materiah 

3.1.1»l6 Holds diut are not divided into pounds or pens should have 
an adequate nuruber of <h'ain lines located at inleivals alonj^ die hold, dis- 
charging to a eentral drain or IVilge. Verlit al ch;vin slots should be located 
along i)oth the forward and apt ])ulkhearis, running fioni deckfieatl to bilge. 

3.1»l,17 There should he luj sharp corners or projections in the hokb 
as these rnay make eleanint;" dilh<^uU and may damage tlie ii.sh. 

3.1.1.18 Refrigei-ited clean sea-w:\ ter or refrigerated brine may also Ix" 
considered (or some fishetit^s. 

3.1»1.19 Refrigci ated sea-water or rrfrigerated brine systmis should be 
properly di'signed to giv(^ adequatt^ cooling capacity* 

3.1,1.2fl In all sliips using rejrigeiat<d ^en-^^Ml^^ or refrigerated brjn<^ 
systems for preserxation of the catch, tanks, heat exeliangesj pumps and 
associated piping should l)e made of, rjr coated witl), suitaljh' non-corrosive 
material. l hey shouW be designed so that they can <'asily be cleaned and 
sanili/ed. 

3»2 Sanitary Facilities 

3*2.1 Areas of tin* deck wliere fish are mdoacled and liandled, or the 
lish hold where lish are stowed shoidd I>e used exclusively tor tliosc purposes. 

3.2.2 An ain])!e supply of cold potable watei or cold dean sea-water 
under adecjuate i)ressure should be availal.ile at a numlxr of jjoiiUs ihrongh- 
out the lisJiiug vessel. VVitlt large vessels engaged in hsh processing, a supply 
of hot water at a jnininmm temperature of 82'tJ should also he available. 

3»2,3 A system for iajixting chlorine into the lines of sea-water wliich may 
be used in the processing offish or for the elean*up of the xevsti shovilcl be 
provi<lcd. 

3.2.4 Deck hoses should be supplied with clean sea-water, at adt^qnate 
pressure, by a pump used only for <:lean sea-water. 

3.2*5 Ice used in every fishery should be luaele from potable water 
or clea3i sea-water and sln^uld not be contaminaled when maiiufacturt eh 
handled or stored. 
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3.2.6 The use ofrlcan sca-waKr ice is ant t,^riirially rrromrnrndcd. 

3*2*7 The vcss( l\s toilrt fac ilitirs and all j)linnf>inj^ and wastr-disposal lines 
shovild ^x^ so ^ons(ruc^<•d as not to contarninalc \\iv fislj. 

3*2.8 Where die bait is cani<'d, i( shotJd be held in .such a manner that 
it docs not contaminate die eateh. 

3.2.9 On Iai\i^<'^ iishing vessels, engaged in fishintf as well as fish processing, 
siut.al)le hand washing faethties should l)e provided. 

3*3 Equipmeet mid Utensils 

3.3.1 Ail hsh Jjandhnir, conve>in^ and str)ia,qr (quipnient, used on board 
of hilling vessels, shonid Ix: thsJLMied lor the japid and riJirirnt liandling of 
(ish. J'liese should be suitable im easy eleanlng and shonid be so eonslruetcd 
as not to eause eontarnination ol'the (Mtch. 

3.3*2 iMsh wasJiing and ronveyiui; ('Cjui[)menl slioidd lje construeted of 
suital>lc non-eorrosive jnatcria! and b*' inivd \\i\}\ ehntes or sinnJar means of 
conveying hsh into the hold. C^luMes should be of sulhcient lei^j^tli and fitted 
in such a manner that hsh do not hav(^ to [je cJropjjed more than I m into 
the hold. 

3,3.3 Conveyors usrd in the bsli bold should be made of non-eorrosivr 
material and should !><* <'asy to dismantle and jernove for ejeaning pinposes. 

3.3*4 All tnbs^ tanks, barrels and other (ontaintrs used for handling and 
conveying offish sliould l)e of non-eorrosixe material :ind easy to clean. 

3.3.5 VVheic si/able quanfities of hsh are handled im board ol' large 
fishing vessels, the use of TnaebiruMy desii^ued n> cany out gutting and 
cleaning should be eonsicJered. 

3.3.6 All boxes used (or ice stowing of (ish should be of uniform and 
proper size, easy to handle wh<ai loade<l, and should be constructed of 
suital)le non-corrosive material. 

3.3.7 The fishing vessels should be equipped with Inrushes, scrapers, water 
hosesj spray nozzles and other suitable washing and sanitizing equipment, 

3.4 Hygienic Operating Requirements 

3.4*1 Before any fish is brought aboard, ;md between each haul of the 
gear, decks, boards, stanchions and all other deck equipment which may 
come in contact with fish should foe hosed down with clean sea-water and 
brushed to remove all visible dirt, slime and blood* 

3.4.2 All tubs, tanks, barrels and other equipment used in the handling, 
gutting, washing and cr>nvcying opciations sliould be thoroughly (leaned 
alter sucli cycle of operations. 
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3.4.3 During fishing trips the iish liokl bilge sump ^^hould be drained 
regularly* The sump should be acccsHible at all tiirtes, 

3»4,4 Cod ends and other parts of the fishing gear which come in contact 
with li.sh should he freed of dead fish and organic nialerial ahcr each liauL 
All gear sliould be thoroughly cleaned after fiijhing operations. 

3.4.5 Sea-water which has been used for cooling engines, condensers or 
similar ecjiiipment sliould not be used for washing fish, deck, hold or any 
equipment corning in contact widi fislu 

3A.6 When cleaning and hosing operations are carried out while the 
vessel is in port, potable fresh or clean sea-water sliould be used. 

3*4»7 Immediately after the catch is unloaded, the deck and all deck 
equipment sJiould b(* !i:)sed down, brush<'d, Uioroughly <leancd with a 
suitable cleaning agent, and saniti/ed. 

3.4.8 Innnediately aftei* the catch is unloaded, the fish liold and bilge 
sump should also !>e emptied ccuriplciely. All surfaces in the hold, pound 
boards and surnp sliould be thoroughly cleaned with a suitable cleaning 
agents and sanitized. 

3.4.9 In ships using refrigerated sca-watcr or refrigerated brine systems 
for the prcservafion of the catch, all tanks, j)urnpSj heat ex( -hangers and 
odier associated equipment should be cleaned immediately after disc barging 
the catch. Potable water containing a suitable cleaning ag< nt should be 
circulated through all parts of the system. I'anks should be inspected 
carefully and cleaned out by brushing, if neeessary, 

3.4.10 Where refrigerated sra-w^ati r is used for the ])reservation of fish, 
only clean sca-watcr should be used and should be changed as often as 
possible to prevent the accumulation of contaminating mateiials. 

3.4*11 Adequate precautions should be taken to ensure tlial the human 
and other wastes from the fishing vessel are disposed of in such a nianner as 
not to constitute a public health hazard. 

3.4*12 Effective measures should be taken to protect the fisliing vessel 
against insects, rodents, birds or other vermin. 

3.4-13 Dogs cats and other domestic animals should be excluded from 
areas of the vessel where fish is received, handled, processed and stored. 

3.4.14 After catching species, such as herring for reduction purposes, when 
a vessel is converted for storing fish in ice for human consmnj)tionj the hold 
shall be thoroughly cleaned, and samtized. 
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3.5 Handling the Gatcli on Board 

3.5.1 Duration of the fishing trip for a fishing vessel should be dctcrmi- 
ncxl by thr facilities available on the vessel for handling and keeping the 
catch well-chilird, distance from the processing plant and the local environ- 
mental conditions. 

3.5.2 Handling of the catch should begin as soon as it comes on board. 

3.5.3 Where it is required to keep species of fisli unsuitable for human 
consumption, these should always l)c- sorted from the edible catch and kept 
separate at all times. 

3.5.4 Fish should not be trampled or stood upon, and should not be piled 
deeply on deck. 

3.5.5 All fish on deck should be protected from sun, frost, and the drying 
effects of wind. 

3.5.6 Line^cauglit fish should, wherever practicable, be stunned as soon 
as they are taken on board the vessel. 

3.5.7 Bh^cdlng of the fish, when necessary, should be done immediately 
after the fish is landed. 

3.5.8 Gutting of the fish sliould conimencc immediately on arrival of the 
catch on the deck. 

3.5*9 Where rapid gutting is not practicable, whole fish should be washed 
and chilled as soon as it arrives on deck. 

3o5.10 As it is impiacticabJc to gut very small fish, these should be placed 
in iced and chilled storage quickly. 

3»5*ll Gutting should be complete and carried out with care. 

3-5*12 Fish guts should not bo allowed to contaminate other fish on deck. 

3.5.13 Separate and adequate storage facilities should be provided for the 
fisl^ roc, milt and livers if these are lequircd to be saved for utilization 
later, 

3.5.14 Immediately after gutting, fish should be washed with cold clean 
sea-water and further handliiig should be carried out without delay. 

3-5.15 Deck hatches should not be left open longer than necessary to 
load the fish which should be allowed to slide down the chutes into the hold 
or l)C lowered in suitable containers. 

3.5*16 Fish should be chilled rapidly in melting ice and should be stored 
so tJiat the temperature does not rise. For short term storage, refrigerated 
sea-water or refi^igerated brine may be used. 
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3.5.17 Fiijh in ice should be stowed in shallow layers. 

3.5*18 Ihe practice of shelf stowage is not recoinnH ndcd, unless the 
single layers of fish are completely coveted with layers of ice. 

3*5.19 Fish should be surrounded by adequate quantities of ice, 

3-5.20 Ice should also be used to prevent contact with all surfaces in the 
fish hold, 

3.5.21 Crushed ice should always be used to give close contact with 
the fish. 

3.5.22 Fish should not be i)aeked in refrigerated sea-water or refrigera- 
ted brine to a density of more than VAX) Ivg/ru^. 

3.6 Unloading the Catch 

3.6.1 The catch should be unloaded carefully without little delay. 

3*6.2 At the conclusion of each fishing trip, all laiused ice should be 
removed from die fishrooni before cleaning. 

3.6.3 The catch of diflTerent days should uot br niixed. 

3.6.4 MechaJiical unloading equipuK ut should l>e used where possible 
and care should be taken to avoid damage during luiloading. 

3*6.5 The catch should be unloaded into clean containers and imme- 
diately placed in a suitable covered area. While laying in this area the 
catch should be maintained in a chilled condition. 

3.6.6 Care should be taken tljat fish are not danuigcd or contaminated 
during sorting, weighing and transfer to containers. 

3.6.7 In case tlu? unloading of refrigerated brine or sra-water boats is 
carried out by means of pumps and syphons the compensating or ' Make- 
up ' water should be of the same temperature and quality as the original 
brine. 

4. CARE AFTER UNLOADING 

4.1 Care shall be taken to avoid any damage or injury to fish. 

4.2 The fish shall not be exposed to the sun or rain. 

4.3 Fish dc-iccd for weighing shall be re-iced or chilled below TC with- 
in one hour from unloading. 

5. TRANSPORT FROM THE UNLOADING SITE TO THE 
PROCESSING UNIT 

5.1 Fresh Fish 

5.1*1 Fresh fish, wliich has been chilled, shall not be transported or 
accepted for transport when tlie internal j)roduct tcmp(Tature exceeds 2^C, 
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5*1.2 Containers usee] for the transport of fresh fish shall not be filled to 
an extent as to cause damage to the fish when eoiUainers arc placed one 
above the otlier, 

5*2 Frozen Fish — Frozen fisli sliall be continuously niahitained at a 
t<*mperature of — 18 C o!' below durin^r transport except for .short intervals 
during loading and unloacHng when the temperature of the fish shall not 
exceed - 12"C and the fi.sh shall be cooled to — UrC as quickly as possible. 

5.3 Other General Provisions 

53.1 All vehicles and containers used in the transport of fish sliall be so 
constructed as to be easily eleanal^ie, Jvlatt rials used for lining shall be of 
metal or other niat(Tial impervious to water. Ihe lloor of the vehicle shall 
be constructed of (hnablc material impervious t(^ water. All corners shall be 
rounded to facilitate eleanitvu:. 

5.3*2 Beforf* and after the transport ol fresh fisli, fisli containers and the 
carrying compartment of vehicles shall be washed, and the fioors of vehicles 
scrubbed with cold water and a suitable detergent ancl then rinsed with 
clean fresli water. 

5»3.3 All equipment, receptacles and corUainers coming in contact with 
fish shall be washed and scrubbed daily with cleiui water and a suitable 
rletetgent. After cleaniug with detergents all surfaces of the carrying compart- 
ment of the veliieles and equipment shall be rinsed with clean fresh water/ 

5.3.4 Fresli or frozen fisli for Iiuinan consunqMion shall not be transported 
in containers or v<^hi( les wliere s]>oilage or eonlamination is likely to occur 
from conlat t with other goods. Lish offal shall not be transported wath fish 
meant for Imman consumption. 

5.3-5 Before loadiiu^ with fish, all interior surfices of vehicles and 
containers shall be clean and shall he free from objeclionaVile odours 
characteristics of spoiled fish, 

53.6 'IVansport vehicles and containers shall be maintained in good 
condition and regular cheeks shall be made on the thermal efficiency of the 
insulated or refrigerated carrier. 

5.3.7 Insulated container and vehicles equipped with refrigeration shall 
be pre-cooled to an air temperature of —7 'Cor below before commence- 
ment of loading, 

5.3.8 Fro/en fish shall he loaded in a refrigerated transport vehicle in a 
manner tliat provides for the free cireulation of air at the top, bottom and 
sides ol' the load. A minimum air space of 75 mrn from the top, 25 mm 
from the floor and !2'5 mm from each of thi: sides shall be provided. 

5.3.9 Afier tlie loading or unloading operations, the mechanical refrigera- 
tion equipment shall be turned on and the doors of < ontainers and vehicles 
shall be kept closed, r :••;;;.;::: r-; 
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6. THE RECEIVING POINT 

6.1 Immediately on receipt from a fishing boat or transport vehidt% fish to 
be processed or packed <is fresh fish shall be chilled by packing in ice or by 
other suitable method so that the temperature does not exceed 2^0 but is in 
no case lower than —2 "CI Fish to be preserved or packed as (luick frozen 
or deep frozen fish shall be processed immediately on unloading or chilled 
to a tcn)pcrature not exceeding 2^C Imt in no case lower than — 2''C. 

6.2 Fish held before processing shall be placed in clean well-drained bins, 
boxes or containers, 

6.3 Prior to processing, loose fish shall be kept in clean containers or on a 
clean smooth surface with a slope for suitable drainage. 

6*4 All fish shall be adequately washed with clean water prior to processing 
and before packing. 

7. EMPLOYEE HYGIENE 

?.l Every person employed for fish handling on tlie fishing vessels shall be 
medically exaniined by an authorized registered mcdi<al practitioner and 
the examination shall include X-Ray of the chest ibr tub( rcul(xsis. The 
examination shall also include examination of sUmA for j^rotozoal and 
helminthic infestation for those parasit^^s which are transmitted by ingestion, 
and for the presence o{ Salmonella, Shigella species and Vibrio c/wlerae; urine; 
and blood examination for veneral diseases. Subsequently, an employee 
shall be medically examined once in a year or more iVequenily, if necessary, 
to ensure that he is medically fit and free from comm\m\cal>le diseases. 
A record of such examination shall be maintained. 

7*1*1 It shall be impressed on all employees that they should notify the 
medical oilicer or management, cases of fever, sore throat, oi^ cough, vomit- 
ing, diarrhoea, typhoid, dysentery, boils, cuts and sores and ukers (however 
small ), cUscharging ears and notifiable diseases occurrin;^^ in their own 
homes and families. 

7.K2 No worker who is suspected to besuflering from any of the disorders 
listed in 7*1.1 shall be permitted to work inside the unit unless found 
medically fit. The supervisor shall check the personal hygiene of the workers 
before the start of work and whenever they enter any processing room after 
any absence, 

7.2 Employees shall keep their finger nails short and clean and wash their 
hands with soap or detergent and water belbrc commencing work and after 
each absence, specially after using scnitary conveniences. Towels used for 
drying hands shoukl be clean. No worker shall allow his clothing and/or 
any part of his/her lx>dy other than his/her hand from elbow downward to 
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come in contact with fish, f fr should a<lo[U strict hygienic j>racticcs so as 
lo avoid adding any pathctgenic niiciubial contanilnalion lo the material. 

7*3 All employees shall he inoculated and vaccinated ap;ainst the cnterJc 
groups ol <hscases otue evciy two ycirs and a^ninsl smallpox once every lue 
y(!ars. fa case f>i' an (^pldemic, ajl workers slia.ll be inoculated. A record 
sh;ill I)(* maiiuained. 

7,4 No worker shall he allowed to work without p!*opcr clodiini; and loot- 
\\ ( ar. 

7*5 ran|>loyees shall he |:irt»vi<led with <lean uuilhrms (pieierahlN whhr- ) or 
aprons or liodc and elean \\'ash;)hlf: caf)s, \\lier(^ lU'cessai c. 

7»5,l Separate room or pla<(' ior clian',»iiijr {\\r clothes shall he provnled. 

7,5*2 riie iinilorans shall ti^t he w^nai outside the [jlatit hu( put on jiisl 
Ix^fore stall uiu,^ tlu' w ' uk atid changed ■v\ hen [t'a\ini;. 

7.6 l\alin!\, sjMttinL;, \\(yr cleanini.*," "r ihc use of tohacao in ;Miy loi m or 
chewini; hetcd lra\c's :.!iall he jaohitaod \\'ithi]i the manulaclui nej;, packin^j; 
and stotaqe aica ol die unit. Aotice (o this eirc(i shall he i)iomiruMilly 
displayed AUil entorced. 

7*7 Sullit icnt and sujfal^le sanitar\ < < inN'fan(aH cs diail he fiioxahch main- 
tained and kept clraii iji ever\' lisluT^?; \ essek 'I'lie < (>ti\ ( tn'r nr 's shall h<- 
|)roi)ta'ly li,idi'^"d. Se])aiaie ( unx Miicnres sliall he p?'ovided lor eacdi s(^x. 
No eonvcnieiitr shall open di]f*cd\ into any work OH)m in the fishini^ Ncssch 
The con\ cnjciicrs shall alwa\s he maintains rl ( h-an :ind in good rcjiairs. 
Sullicient uumher ol wa^h-ba^ins Nvlllt aderpiale pro\ isiou ol nail lnushes, 
soa|) and toweis shrjuld Ijc piuvidcd. J h<- w adr ha^ms .diail he instalh d in 
or aIon^7^l^^' the saiiifare convcnicnc »\s. 
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